















LET 

*'elecfricify" 

DO IT! 

You fake There are two ways to cook a 
p . dinner — hard work is one way 

the rraise “electricity*^ the other. And 

besides cooking—there’s a hundred and one ways in 
which ^^O^ECTRICITY** will be a boom to yon in the 
home— you’ll appreciate the cleanliness and economy 
of ELECTRICITY.” 


Invercargill Corporation 
Electricity Department. 

Phones 749 and 808. 


If 


SWITCH to 

electricity 


n 


THE MODERN SERVANT 












COOK BY ELECTRICITY. 


SPECIAL RECIPES. . . ^ 

By Miss D. McStay, Demonstrator, Dunedin City Council 

Electrical Showroom. 


CASSEROLE OF PORK CHOPS, ONIONS AND APPLES.— 

3 or 4 pork chops, 2 large onions, 2 large apples, salt and pepper, 

^ teaspoon sugar. Flour the chops and brown m hot tat, cut 
onions in rings. Soak in boiling water for 5 minutes, or brown 
with chops. Place onions in casserole, grate apples over, sprinkle 
with sugar, place chops on top, and almost cover with gravy, put 
lid on casserole. Temperature about 400 degrees. T^me, U hours. 
Position in oven, below the centre; top sy^itch oft, bottom switch 
to low. 

PUDDINGS. 

BANANA WHIP.— Mash four bananas with i cup of sugar, beat 
until sugar dissolves, add grated rind and juice of one lemon, stir 
in slowly one small cup of milk, dissolve 2 dessertspoons of gela¬ 
tine in a little hot water, stir into mixture. Sets m one hour. 

PINEAPPLE PUDDING.— 6 ozs. flour, 2 ozs. sugar, li teaspoons 
baking powder, 2 eggs, milk to mix, about 4 cup, 4 ozs. butter, 3 
ozs. light brown sugar, 1 dessertspoon lemon juice, 1 cup of Pine¬ 
apple squares. Cook butter, sugar, lemon juice 5 minutes. Make 
a batter with eggs, sugar, milk and flour and baking powder. Pour 
pineapple into greased dish, then batter on top. Temperature, 
400 to 450 degrees. Time, about i hour. 

ECONOMICAL CHOCOLATE CAKE.-4 ozs. butter, one break¬ 
fast cup of sugar; beat to a cream, add 2 eggs and 1 teaspc^n van¬ 
illa Beat well and add 2 tablespoons of golden syrup. Dissolve 
one teaspoon baking soda in a cup of milk, and gradually with 
2 cups of flour, 2 teaspoons baking powder, 2 tablespoons c^oa, 
and a pinch of salt. H^at Storage Range; 375 degrees, buttle in 
booster, switch down, 5 minutes; position, 2nd from ^ttom. 
Ordinary Electric Range: 400 to 425 degrees, top switch off, bot¬ 
tom low; position, 2nd or 3rd from bottorn. Time for baking, i 

hour. Sandwich tins: line sides of tins with greasepaper. This 

cake rises to about two inches each tin. 

GINGER NUTTY CRISPS.— 6 ozs. flour, 4 ozs. butter, 3 ozs. light 
brown sugar, 2 teaspoons golden syrup, 1 teaspoon ground gin¬ 
ger, 4 teaspoon baking powder, pinch salt, vanilla, walnuts. Cream 
butter and sugar, add syrup and sifted dry ingredients: mix well. 
Place small spoonful on cold tray, press half walnut on top. 
Temperature, 400 to 425 degrees. Time for baking, 12 to 15 minutes. 

The Best by Test, LINTON COAL. 
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FRUIT CAKE. —^ Ib. butter or good dripping, i Ib. sugar 1 lb. 
flour, 1 or 2 lbs. mixed fruit, 2 eggs, 1 large cup milk, 2 teaspoons 
baking soda, i teaspoon salt, 1 teaspoon vanilla. Rub the butter 
into the sifted flour, salt, soda, and sugar. Boil milk and add to 
beaten eggs. Make a well in the dry mixture, add liquid and 
stir well; lastly the flavoring. Place in papered and greased 
tin, 8 or 9 inches square. Temperature about 375 degrees. Time 
for baking, 2 hours. Top switch off and bottom to low. 

TIME FOR COOKING REQUIRED BY 
ELECTRIC RANGE. 


BEEF—Sirloin, 5 lbs._ 

, Grill___ 

Shin, boiled _ 

Tongue, boiled__ 

MUTTON—^Leg, roast, 5 lbs. 

Leg, boiled _ 

Shoulder, roast 
Neck, boiled_ 

PORK-Leg, 5 Jbs_ 

Loin, 5 lbs.__ 

VEAL—Joint, 5 lbs. .. 


--•;--2 hours 

8 to 12 minutes, according to taste 

- 2 to 3 hours 

-2i to hours 

- hours 

- to 2i hours 

- 1^ to 2i hours 

-2 to 2i hours 

---to 3 hours 

-rather less 

—;-to 3 hours 


LAMB 


rather less than mutton 


POULTRY—Fowl_ Roast 

Chicken - Steamed 
Duckling 

Duck_ 

Goose_ 

Turkey_ 


- 1 to 2 hours 

1 to 2i hours, according to age 

-to 2 hours 

-1 to 2i hours 

-2 to 3 hours 

-2i to 3i hours 


Degrees of Heat: 500 — Very hot oven. 

450 — Hot oven. 

400 — Moderate oven. 
350 — Slow moderate. 
300 — Slow oven. 

250 — Cool oven. 


ADVERTISING PAYS. 

WE EAT MORE HENS’ EGGS THAN DUCKS’ 
LUGb? The duck lays an egg and says nothing! The hen lays 
an egg and well advertises the fact. 

t- business that makes money without advertising is 

the MINT. ^ 

Solve the Burning Question, LINTON COAL. 
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has all 



these 

COOKINQ 

ADVANTAGES 

COUNTER BALANCED DOOR 

Moves at a touch — stays put 
for Grilling. 

FAMILY SIZE OVEN 

Ample for all occasions. 

KITCHEN TESTED 
EASV-TO CLEAN DESIGN 
FAST-COOKING TOP 



And the “NEECO" 
Electric Range Saves 
Power. 


3 Elements separately control¬ 
led by 3 heat switches. 

PASTEL COLOURINGS 


P. D. PATTON LTD. 

ELECTRICAL ENGINEERS, 

69 Tay Street, INVERCARGILL. Phone 2445. 

Stockists of All Electrical Goods and Appliances. 

Agents for “MAZDA LAMPS.” 
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PICKLES, 


GREEN TOMATO AND APPLE CHUTNEY.-4 lbs. green to¬ 
matoes, 3 lbs. onions, 3 lbs. of green juicy apples, 1 lb. of sultanas, 
1 lb. preserved ginger, 6 pieces of crushed ginger, li lbs. brown 
sugar, 1 tablespoon salt, 2 ozs. mixed spice, 1 quart malt vinegar. 
Slice tomatoes, peel and slice onions and apples, put into preserv¬ 
ing pan with sultanas, 8 ozs. sugar, the preserved ginger (after 
putting through mincer), the salt, bruised ginger, and spices, tied 
loosely m muslin bag. Add the vinegar, boil gently for three hours, 
then add one pound more sugar, and boil for another one to one 
and a-half hours. Stir often, and if the mixture looks too thick 
at any tirne add a little more vinegar. Remove the spices, bottle 
and store in a cool, dry place. 

ONION AND FRENCH BEAN PICKLE.— Equal quantities of 
small onions and French beans, 1 quart of vinegar, pepper, salt 
and one onion stuck with a dozen cloves. Peel the onions, string 
the beans, snap each one in half, put the vinegar into a pan, add 
pepper, salt, and the onion with cloves, and bring all to a boil. 
Add the vegetables in alternate handfuls until the pan is so full 
that the vinegar will just cover them. Boil for five minutes, then 
put into jars and let them get cold before tying down. 

MUSTARD PICKLES. —Two cupfuls each of sliced cucumbers, 
onions and grated cabbage, 3 sliced green tomatoes, 3 each finely 
chopped red and green peppers, 1 cupful each carrot cubes, salt, 

and treacle, 1 quart of white vinegar, f cup of sugar, i cupful 
each of dry mustard and flour, i teaspoon of tumerica powder, 1 
teaspoon celery salt, 1 quart malt vinegar. Mix all vegetables, add 
salt, and one gallon of water and soak overnight. Drain, cover 
with cold water, and let stand for three hours. Drain again, and 
add one quart of white vinegar and one quart of water. Let 
stand one hour, and then simmer for ten minutes. Combine the 
treacle, sugar, seasoning and flour, add malt vinegar and cook 
over low heat ten minutes, or until smooth. Drain vegetables, 
add the mustard sauc^, and simmer five minutes longer. Pack 
in jars and seal. About five pints of pickles. 

TOMATO SAUCE.-4 cups of ripe tomatoes, 2 lbs. of onions, 1 
lb. of brown sugar, 6 ozs. of mixed spice, i teaspoon cayenne, 2 
tablespoons salt, 1 pint malt vinegar. Slice tomatoes, peel and 
chop onions finely, add the sugar, salt, cayenne and spices; pour 
over the vinegar, and boil gently for two hours. Rub through a 
fine sieve, cool, bottle, and cork tightly. 

First Man: “My wife generally obeys my orders.” 

Second Man: “Really; how long has that been?” 

First Man: “Well, she obeyed them last night, anyhow. I told 
her to go to bed, and she said T won’t.' Then I told her to sit 
up, and she obeyed me.” 


It’s Clean and Economical, LINTON COAL. 
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LACE - WEB 


THE “SUPER” 
UPHOLSTERED 

FURNITURE. 


Springs 

Sprung on 

Springs. 

Is the secret of the 
amazingly comfortable ^ 

LOUNGE FURNITURE. 


Visit Our Showroom to see 
Our Fuil Range ot Designs. 
Procurable Solely from 


SCOULLAR & 


CHISHOLM LTD. 


The Personality Furnishing House 

DUNEDIN & INVERCARGILL 











SOME NEW, CHOICE AND DAINTY 
RECIPES. 


DUTCH PUDDING.— Four carrots, 1 egg, seasoning, 4 sticks of _ 
celery, 1 teaspoon chopped parsley. Cut carrots and celery very ^ 
small, boil until tender and mash as smooth as possible with but¬ 
ter, salt, ^ pepper, and a wee bit of sugar. Beat egg, and when 
above mixture is cool, stir in thoroughly. Press mixture into 
greased mould and bake in oven until piping hot. Serve with 
melted butter or gravy. 

MEAT AND VEGETABLE ROLY-POLY.—3 cups of flour, l cup 4 
ot nnely-chopped suet, 2 teaspoons baking powder. Mix with 
water, roll out thinly and spread over with 1 lb. of finely minced 
meat (raw or cooked), 2 medium-sized potatoes (thinly sliced), 2 
onions (chopped fine), 2 turnips and 2 carrots (sliced thin) on 
top of minced meat. Roll, wrap in pudding cloth, and boil for * 
four hours. 

LAMB PIE. Two pounds neck of lamb and 1 kidney. Put into 
saucepan and stew gently until meat comes away from bone; cut 
kidney into small slices and lamb into neat pieces; put into pie- 
dish and sprinkle each layer with pepper, salt and a little chop¬ 
ped parsley and kidney, half fill dish with the gravy from meat, 
and cover with pie crust. Bake in hot oven 20 minutes. 

Season remainder of the gravy and heat up to use when pie is 
cooked. 

KIDNEY PIE.— Very rarely cooked in this country, but very 
tasty. Boil some beef kidney, cut it into thin slices and arrange 
It in a pie dish at the bottom of which has already been placed 
a layer of boiled macaroni. Season the kidney with salt, pepper, 
and a little cayenne. Take some ripe tomatoes, cut them in 
slices, and lay them over the kidney; on the top of the tomatoes 
put a layer of breadcrumbs; continue these layers until the dish ^ 
IS full, and pour the gravy over it; scatter breadcrumbs on top, 
and bake for about one hour. Serve very hot from the dish in 
which it has been cooked. 

DEVILLED MUSHROOMS. —Peel about a pint of mushrooms, * 
break into pieces, season with salt, pepper, and a squeeze of 
lemon juice; add the hard-boiled yolks of three eggs, a pint of 
stale breadcrumbs, and 1 oz. of butter; season with chopped 
ham, salt, cayenne, and a few drops of lemon juice. Fill small 
shell dishes with the mixture, and cover the tops with bread¬ 
crumbs and bits of .butter. Set in oven to brown. 

EGGS IN BATTER. —Poach the eggs, and when cold dip into a 
light batter ^ and fry a pale brown. A piece of bacon wrapped 
round is an improvement. 


Southland’s Best, LINTON COAL. 
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“EAT. WELL” 

fhe I 

QUALITY HAM AND BACON \ 

18 I 

sold by I 

all quality | 

GROCERS I 

AND PROVISION MERCHANTS. } 

ORDER YOUR “EA-TWELL" ( 

BACON I 

NOW. I 

T-- I 

THE FLAVOUR TELLS. 


The Trade Only Supplied. ^ 

D. W. JOHNSTON I 

" and Sons Limifed. | 

DUNEDIN & INVERCARGILL. f 









CHEESE PUDDING. —Boil i pint of milk and add to it 3 ozs. 
of grated cheese, and the same quantity of breadcrumbs; stir 
all together until it boils; pour it into a basin, and when slightly 
cool, add 2 eggs, well beaten; season with a small i teaspoon of 
pepper, and the same quantity of salt. Place the pudding in a 
pie dish and bake for 20 minutes to i hour in moderate oven. 
EGG SAVOURY. —Boil three eggs until hard; put into cold water 
and remove the shells; cut each egg in half, neatly; cover en¬ 
tirely with forcemeat, and fry in boiling fat to a light brown. 
Serve the eggs on round of fried bread and a little gravy poured 
round each poached egg before it is dipped into the batter is an 
improvement. 

POTATO SAVOURY. —Butter a fire-proof dish, mix some grated 
cheese with breadcrumbs, and strew the dish with them, and 
sprinkle with pepper, salt, cayenne, and finely-chopped parsley. 
On this put some slices of cold boiled mealy potatoes, and repeat 
the layers until the dish is full, covering the top with cheese and 
breadcrumbs. Pour in a little cream to moisten it; put some tiny 
bits of butter on the top; stand the dish in a tin half full of hot 
water and bake for about twenty minutes in a hot oven. 
FRICASSEE EGGS. —Put a pint of milk, a large onion stuck 
with five cloves, a shred of carrot, and a small bunch of parsley 
in a saucepan, and let simmer for half-an-hour; have four to six 
eggs quite hard boiled, shelled, and carefully cut in halves; melt 
one ounce and half of butter in a stewpan, stir in one ounce of 
flour, strain the milk into it, and stir over the gas until boiled and 
thickened. Season with lemon juice, salt, and pepper, and put 
each half egg cautiously into the sauce, so that the yolk is not 
disturbed, and let them warm through. Fry a breakfast cup full 
of small dice of bread, also some tiny curls of streaky bacon. 
Place the fricassee in an entree dish, garnish with little heaps of 
bread and bacon and serve hot. 

CURRIED KIDNEYS. —The curry should be made into a paste, 
using equal quantities of flour and curry powder, and seasoning 
with salt and pepper; use just enough water to make the paste 
workable. Split the kidneys and coat them with the paste and 
fry quickly in boiling fat. A large slice of toast should be fried 
also, on which to dish the kidneys. 

SWEETBREADS IN WHITE SAUCE.— Soak the sweetbreads 
in luke warm water, slightly acidulated with vinegar or lemon 
juice, changing it twice in an hour and half, then put the sweet¬ 
breads in cold salted water; bring them quickly to the boil, and 
cook them for ten minutes or longer; if they are large, until firm 
and plump. Press them between two plates with a weight on 
top until cold; trim them neatly; make some white sauce, flavour¬ 
ing it with a little cayenne, salt, mace, celery, lemon juice, shallot. 
Let the sweetbreads cook slowly in it, so that they may be well 
flavoured and very tender; serve them in slices with mashed po¬ 
tato and strain the thick sauce over them. Garnish with lemon 
slices and fried sippets. 


For Household Economy, LENTON* COAL. 
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• PROTECT 

YOUR 

• PROPERTY 

AGAINST 

• BORER 

THE . . . 

DINGWALL TIMBER PROCESS 

Has the approval of recognised 
authorities. An inspection of your 
property will be made FREE of 
cost to you and a quotation given 
for treatment IF NECESSARY. 

Timber Treatments Ltd. 

Branch OHice — S.I.D.A. Buildings, 
DOK STREET, IKVERCARGILL. 

(C. W. MOULD, Branch Manager.) 

• 

Phones 439 — Privafe 1312. 

P.O. Box 388. 
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SPECIAL CAKE RECIPES. 


ENGLISH PLUM CAKE.—H lbs. flour, i lb. cornflour, 1 lb. 
raisins, i lb. currants, i lb. sultanas, i lb. mixed peel, i lb. good 
dripping, i lb. brown sugar, 2 eggs, 1 teaspoon soda, 1 teaspoon 
cream tartar, 1 pint sour hiilk. Sift flour, rub in dripping, add 
fruit and sugar; make hole in centre and mix in cream tartar, 
baking soda and milk, which will boil over. Then stir in, adding 
more milk if required to make fairly moist. Bake 3 hours in 
moderate oven. 

MARBLE CAKE.—Light part: i lb. butter, 2 small cups sugar, 
1 cup milk, 4 eggs, 3 teaspoons baking powder, 3i cups flour,- i 
teaspoon vanilla, i lb. cherries, i lb. blanched almonds. Dark 
part: 2 tablespoons treacle, 1 tablespoon cocoa, i teaspoon spice, 
i teaspoon cinnamon, little nutmeg, i cup chopped raisins. Beat 
butter and sugar to a cream, beat in eggs, one at a time, add 
alternately with flour and baking powder. Divide mixture in 
half, add dark part ingredients to one half, then vanilla, cherries, 
almonds, to light part. Put dark mixture in greased cake tin 
first, the light mixture on top. Bake in moderate oven. 

ECONOMICAL CAKE.—U lbs. flour, f lb. butter, I lb. sugar, 4 
eggs, 2 lbs. mixed fruit, ^ cup golden syrup, ^ lb. lemon peel, i 
pint milk, 1 teaspoon cream tartar, i teaspoon baking soda. Mix 
as usual and bake 3 to 4 hours. 

CHRISTMAS CAKE that will keep for months. —i lb. flour, ^ 
lb. butter, i lb. sugar, 6 eggs, 1 lb. raisins, 1 lb. currants, i lb. 
mixed peel, i lb. sultanas, 1 dessertspoon mace, 1 dessertspoon 
cinnamon, 1 teaspoon nutmeg, i lb. almonds, i wine glass sherry, 

1 wine glass brandy, 1 teaspoon orange flower water, 1 teaspoon 
baking powder. Mix sherry and brandy together and add spices 
and leave overnight. Clean all fruit, dredge flour in lightly, beat 
butter and sugar together, separate yolks from eggs, beat yolks 
lightly, add to butter alternately with the flour, then beat whites 
to stiff froth, and stir in lightly. Now add 1 large cup of plum 
jam. Bake 4 hours, slowly. 

GINGER SHORTBREAD. —Cream i cup of butter and i cup 
sugar; mix in thoroughly 1 cup golden syrup, and then sieve in 

2 cups flour, 1 cup fine oatmeal, 1 tablespoon ginger, 1 teaspoon 
mixed spice. Stir well and add i cup chopped peel, and mix all 
with thin cream. Pour in greased tins and bake 40 minutes in 
moderate oven. When cold ice with plain icing. 


A lady said to her garden'er, a dour sort of Scotchman: “Jock, 
I wonder you don’t get married. You’ve got a nice little home, 
and all you want now is a wife. The first gardener that ever 
lived had a wife, you know, Jock.” “Quite right,” said Jock, “but 
he didna’ keep his job long after, though 1” 


Bum IiINTON — The Quality Coal. 
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Even when times are hard and clothes are 
dear, you can still LOOK SMART, and 
have that WELL-DRESSED 
APPEARANCE. 

Have Your Clothes 

DYED 


DRY-CLEANED 

and 

PRESSED 

by the 

SOUTHLAND 


LAUNDRY and 


DYE WORKS 


Bowmont St., INVERCARGILL. 

Jusf Ring 1494. 

We Collect and Deliver 
No Worry for You. 


LADIES — Have your Coat, Costume, Dresses, Dyed or Cleaned j 
or any other Dyeing Work done at the same time. I 












SOME MILK BEVERAGES AND 
CONFECTIONS. 


hot weather milk DRINKS.-(1) To one glass of mlk add 
a teaspoon or ice cream. Fill up with soda water. (2) Make 
half a pint of cocoa with milk and let it get cold. Stand o**. 
if possible for a little while; beat with an 

a glass, and top with cream which has been whipped and sweet 
ened. 

MILK BLOSSOM.—To a glass of milk and soda water add a 
spoonful of fruit syrup, either raspberry, strawberry or pineapple. 

EGG FLIP.—1 dessertspoon lemon juice, 4 pint milk, I./’’®?}! 

1 dessertspoon castor sugar. Separate the yolk, mix with t 
sugar and lemon juice. Bring milk to the boil, and pour over. 
Beat the white of egg stiffly and pile on top. 

HOT EGG MILK.—1 egg, 2 tablespoons supr, 1 tablespwn 
cream, glass of hot milk. Beat the egg whole with the sugar, 
pour hot milk over and top with cream. 

MILK POSSET (for grown-ups).—4 pint milk, juice of 2 lemons, 
dessertspoon honey. Boil milk and pour over lemon and honey. 
An excellent remedy for sore throats and colds. 

thickened milk.—S cald 1 cupful of milk in a doubleboiler, 
reserving 2 tablespoons; add reserved milk to 1 tablespoon of 
flour gradually, while stirring constantly. Pour into scalded milk 
Ld sdr untfl mixture thickens, then cover and cook over Jot 
water for 20 minutes. Season with a few grains of salt- An inch 
piece of cinnamon may be cooked with the milk if liked, this 
tends to produce a laxative condition. 

HONEY PUFF.—Melt a dessertspoon of honey, stir into a g^ss 
of milk until it dissolves. A glass of hot ^eetened^w^^^ 

honey, just before going to bed, is an excellent aid to sound sleep. 

MILK POSSET (for children).—i pint milk, 1 tablespoon of 
honey. Bring the milk to a boil and stir in the honey. Give the 
child in bed at night to relieve a cold in the head or induce sleep. 

COCOA.—3 tablespoons cocoa, 4 tablespoons sugar, 2 cups imlk 
and 4 cups milk. Mix cocoa and sugar thoroughly; gradually add 
the 2 cups of milk, stirring smooth. Cook over direct 
five minutes, stirring constantly. Turn it into top of double ^oder 
and add the 4 cups of milk, beating with egg-beater until froth 
forms; i teaspoon of vanilla can be added if desired (optional). 









r^A 

\ 


I Ask Granny 
i She Knows. 


It’s Good for 
Young and 
Old. 

It’s 

PASTEURIZED 

It's 

; BOTTLED 

PURITV. 
The Milk 
that comes 
from 


i INVERCARGILL 

MILK supply! 


Ill Kiih Sireei & 191 Mary Sireel, 
INVERCARGILL. 

Phone 739 For Daily Deliveries. 


You must be sure of your Milk, 
GET PASTEURIZED. 

PROTECT YOUR FAMILY’S HEALTH. 


s 

s 


io 









AND NOW FOR SOME MILK DISHES. 

SNOWFLAKE CREAM.— 2 dessertspoons gelatine, i cup dessi- 
cated cocoanut, U cups milk, i cup hot water, 3 or mo^ dessert¬ 
spoons sugar, 2 eggs, vanilla essence, pinch of salt. Heat imlk, 
beat egg yolks, add sugar and stir into nulk. ^ Cook until thick¬ 
ening, remove from fire, leave until cold. Dissolve gelatine m 
hot water, add to the mixture; beat egg whites and salt, add to 
the mixture, fold in the cocoanut and flavouring; line a mould 
with any fruit and pour in mixture. 

SPANISH CREAM. —2 dessertspoons gelatine, 1 pint niilk, 4 
dessertspoons sugar, i cup hot water, 2 eggs, essence of vanilla. 
Beat yolks of eggs and sugar together, add to milk; heat until 
mixture boils and coats the spoon. Remove from fire, dissolve 
gelatine in hot water, add to custard; beat egg whites until stiff, 
and stir in; flavour to taste and pour into mould. The custard 
must only just boil. 

BUTTERSCOTCH SPONGE.— 3 teaspoons gelatine, 1 cup brown 
sugar, 2 tablespoons butter. If cups hot milk, i cup hot water, 6 
eggs, pinch of salt, few drops vanilla essence. Make a thick 
paste of butter and sugar, add hot milk, pour over beaten yolks 
► of eggs. Heat until smooth like custard; do not boil; leave until 
cold. Add gelatine dissolved in hot water, add essence; peat 
whites of eggs and salt until stiff, whisk into mixture when it is 
beginning to set, pour into mould and cool off. 


JELLIES. 

JELLIED RICE BORDER.— One pint packet raspberry jelly, 4 
ozs rice, IJ pints milk, a piece of lemon rind, a small to truit 
salad, or some stewed fresh fruit, 2 ozs. sugar, cream, tot rice 
in saucepan with milk and supr and bring to boil; co^c until 
tender with lemon rind until milk is absorbed, then take out lemon 
rind Dissolve jelly as directions on packet, using fruit juice to 
make up required liquid, then stir half of it into nee Turn rice 
into mould to set, and leave rest of jelly to set. When nee is 
set turn it out on dish, put fruit in centre; chop up jelly and pile 
around. Serve with whipped cream. 

PINEAPPLE MOUNTS.— One small tin pineapple, 2 ozs. blanched 
almonds, 1 pint'of packet pineapple jelly, 1 small tin of unsweet¬ 
ened condensed milk, cream. Dissolve lelly m heated pineapple 
syrup, making this up to rather more than half a pint with hot 
vJater if necessary. When nearly cold beat in slightly diluted 
condensed milk to make up one pint. Chop up pineapple and 
Xonds and add to the jelly. Fill small moulds with mmture 
and leave to set. Turn out when cold and decorate with whipped 
cream, pineapple and almonds._ 

A Steady Oven Heat — With LINTON COAL. 
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COOK 

• BY GAS 

better 

RESULTS 
NO WASTE 

the modern 

GAS COOKER 
WITH 

AUTOMATIC HEAT CONTROL 

Success with Every Dish. 

A i-ulJ Three-Course Dinner Can Be Cooked 
Together Without Attention. 

— NO WORRY _ 

ENAMELLED TO SUIT 
ANY COLOUR SCHEME OF KITCHEN. 

PRICES from £14/-/- 
Gan be purchased on EASY TERMS. 

CALL AND INSPECT AT 

CITY GAS DEPT, 


INVERCARGILL, 

PHONES: Showroom 1460; Works 95. 


{ 
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PRUNE MOULD.— 8 ozs. prunes, water, sugar (2 ozs.), 1 
ioz gelatine; 1 pint packet lemon jelly. Wash prunes well and 
leave ^em to soL in cold water to cover for 12 hours or over. 
Dissolve jelly in three-quarters pint of hot water, and leave to 
7et Aftir orunerare well soaked put them in saucepan with 
water^ey have soaked in. with sugar, and stew until tender; then 
rub them through a sieve into a basin, add strained juice » 

Ilso grated rind. Dissolve gelatine in half a gill of .wate^ and 
strL Tt intoX pnines; stir all together and pour ^to modd 
LeTve it intil set, then turn into a dish. Beat up lemon jelly and 
serve it in centre and around prune mould. 

I i?MnN CREAMS_2 eggs, i oz. gelatine, 1 piiil. water, 8 oz^ 

cream Melt the ielatine in boiling water and 

wet VhtTn^hf cream! To “small moulds to 

set* • • 

wleSJ^^l^ozr pS!Sd”^rittinet^^ erwm Rub 

‘sS, ss i”r." 

and decorate with a cherry. • . i. » 

rni nEN JELLY.— Two packets orange jelly, 1 pint hot water, 

V" S?ruS ?hr;dt?d 

the ^ * j When jelly is on point of setting, turn into a 

.MS 

cinnamon, blanched ^ beaten, into it; add 

minutes. _ 

one word—“Tandem.” 


A Good Hint — XTse LINTON COAL. 
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To-day or To-morrow it never varies. | 

I Our Standard of Plumbing is always I 
^ the same. | 

FOR PLUMBING i 

I 



WORK of EVERY 
DESCRIPTION 


I 

s 

I 

j 

YOU CAN DEPEND ON j 

s 

D. N. McLaucIan Ltd. i 

Registered Plumbers j 

TWEED STREET — INVERCARGILL j 

Phones 1308 — Private 2646. I 


PLUMBING 

^t^at 

PLEASES 


Manufacturers of: 
SPOUTING. 
DOWNPIPE, 
VENTILATORS, 
RIDGING and 


I 


TAHKS. I 

_ N 

- I 


SPECIALISING IN TOWN OR 
COUNTRY WORK. 







SWEETMEATS, 


PEPPERMINT CREAMS. —1 pound icing sugar, 1 white of egg, 
1 teaspoon cold water, 1 dessertspoon lemon juice, oil of pepper¬ 
mint. Sieve the sugar, beat up white of egg, add sugar, slowly 
mixing with knife. Halfway through, add water and lemon juice, 
and when all well m«ed, add oil of peppermint to your taste. 
Mix well and knead into dough with your hands, using a little 
icing sugar to prevent sticking. Roll out on board sprinkled with 
about quarter of an inch of icing sugar; cut into rounds and put 
on grease-proof paper on rack to set. 

COFFEE CARAMELS. —1 lb. sugar, 6 ozs. of glucose, 1 gill of 
water, 3 ozs. of butter, 1 gill of condensed milk, coffee essence, 
vanilla. Put sugar, water and glucose into saucepan, and boil to 
temperature of 245 degrees Fahr. Add condensed milk, butter 
and coffee essence to flavour; stir gently. Boil again, but do not 
stir, but take care it does not burn. Flavour with vanilla at the 
last. Pour into tin, cut into small squares when cool, wrap in 
greased paper if desired. 

ALMOND TOFFEE.-r-l lb. brown sugar, i teaspoon cream of tar¬ 
tar, U ozs. of butter, 1 gill of water, 2 ozs. of roughly-chopped 
almonds. Put the sugar, cream of tartar and water into sauce¬ 
pan and heat slowly until sugar is dissolved. Then boil until a 
little will snap when tested in cold water. Add the butter, in 
small pieces, boil again for a minute or two, then stir in the al¬ 
monds; pour into greased flat tin, spread evenly, and cut into 
small pieces when cold. 

NUTTY FUDGE. —lOi ozs. castor sugar, 2 ozs. butter, 2 ozs. 
chopped nuts, 1 tablespoon orange juice, i gill of milk. Boil the 
milk and sugar together for five minutes, then add the butter, 
orange juice, and stir occasionally until a temperature of 240 de¬ 
grees Fahr. is reached. Remove from fire, add the chopped nuts, 
and beat until smooth and creamy. Pour into greased tin and 
when nearly cold, cut into squares. 

MARSHMALLOWS. —8 ozs. icing sugar, i oz. gelatine, i pint 
water, 4 ozs. gum arabic, the whites of 3 eggs, flavouring and 
colouring. Soak the gum arabic and gelatine in water until soft, 
then heat gently until dissolved, and strain through fine muslin. 
Add the sugar, and when dissolved stir in the whites of three eggs 
and whisk until the mixture is quite stiff. Flavour to taste and 
colour if desired. Spread on a tin dipped in cold water and let 
stand for twelve hours. Cut into small pieces and roll in icing 
sugar. 


If we can’t make light of our troubles we can keep them dark. 

“A Scientific Paradox”—Debts can be expanded by contract¬ 
ing them. 


Healthy Warmth — With LINTON COAL. 
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marriage customs of other lands 


The Albanian bride does not leave her father’s house until 
after the wedding festivities have ended, and these may take even 
a year after the actual wedding. 

In the old days in Russia the prospective bride gave her 
husband a whip she had made herself, ak a token of submission 
to het lover. On the wedding' day the groom stroked his wif« 
gently with the whip, to show he was the master. 

In India the bridegroom repeats during the ceremony, these 
words: ‘May that heart which is yours become my heart, and 
that heart which-^ is mine, become thy heart.” 

The Persian bride and groom do not see each other until 
after the betrothal. Even then, the girl is painted and powdered 
so much that her future husband cannot tell what she looks like. 


In Turkey bachelors are supposed to be related to Satan, 
widows nearly always re-marry. Old maids are taboo. Every¬ 
one marries early* 


S 

5 


A Successful Hostess Jllways 
Serves 


IkINGSLAND'sI 


s' 


B i s c u i f s 

“ A TREAT TO EAT ” 
Your Own Grocer Stocks Them. 




19 


S 

I 

N 

I 

S 

I 

> 

I 




SOME SIMPLE AND DELICIOUS SWEET 
RECIPES. 


IMITATION DEVONSHIRE CREAM FROM SOUR MILK.— 

Warm up sour milk to 80 degrees, and pour it on to muslin 
stretched over basin; it will quickly drain dry. Beat an egg well 
with a tablespoon of castor sugar, add the drained milk and beat 
until soft and creamy. This does not taste sour, and is delicious 
with stewed fruit or fruit tarts. 

CHOCOLATE MOULD. —1 oz. of unsweetened chocolate, 2 cup¬ 
fuls of milk, i cupful cornflour, i cupful castor sugar. Melt choco¬ 
late in double boiler over boiling water, gradually stir in the milk 
and sugar; heat to boiling point, then stir in cornflour mixed to 
a paste in cold water; simmer for ten minutes. Pour into mould, 
turn out when set, and serve with milk or cream. Sufficient for 
four persons. 

COFFEE LAYER CAKE.—2 egg yolks, i cupful each of treacle 
and golden syrup, i teaspoon of each, mixed spice, salt, i cupful 
each butter and strong coffee, 2 cupfuls flour, 2 teaspoons baking 
powder, 1 cupful brown sugar. Beat egg and sugar to a cream, 
stir in beaten egg yolks diluted with coffee, syrup and treacle, 
with flour sifted with the salt, spices, and baking powder. Bake 
in two buttered sandwich tins for about twenty minutes in a 
moderate oven, then cool and put together with butter icing. 

WHEATMEAL CREAM CAKE.— Mix i lb. melted butter, i lb. 
brown sugar, 2 well-beaten eggs, 2 tablespoons marmalade; beat 
again, then add I lb. wheatmeal, 2 teaspoons baking powder, 1 lb. 
chopped nuts. Bake in fairly quick oven for 20 minutes, then 
lower the heat. 

APPLE CAKE.— 1 teacup brown sugar, i cup butter, 3 tablespoons 
grated chocolate, 2 small teaspoons of carbonate soda dissolved 
in warm apples, 1 dessertspoon honey, i cup chopped nuts, 2 cups 
wheatmeal, U warmed cooked apples, i teaspoon cinnamon, 
i cup raisins, 1 teaspoon baking powder. Cream butter and sugar, 
then add other ingredients. Bake 1 hour 20 minutes, gas oven at 4. 

ORANGE CUSTARD.— 2 eggs, i cupful of sugar, 2 teaspoonfuls 
of flour, 2 cupfuls of milk, pinch of salt, i teaspoon vanilla essence, 
5 tablespoons sugar, 4 or 5 oranges. Put the milk in saucepan 
with a little thinly-pared orange rind, and bring slowly to sim¬ 
mering point; mix flour with one tablespoon of milk or water, 
add to the hot milk, and stir until ’t boils, then simmer for four 
minutes. Boat egg yolks and quarter cupful of sugar^ together, 
and add milk. Stand in another vessel of water, stir until it 
thickens, then cool, and add vanilla essence. Pour into dish con¬ 
taining peeled sliced oranges. Beat the egg whites into stiff froth, 
add the five tablespoons sugar; when stiff heap on the custard 
and serve. 


For Southland’s People — LINTON COAL. 
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Washing Day 

Need Nof Worry YOU. 

The Southland Laundry 
and Dye Works 

With their up-to-date 




Relieve you of the Dread of 
Washdays. 

• 

Jusf Phone 1494 

and our man will call with Price List. 

BAGWASH to suit your requirements. 
DAMP BAGWASH or Completely 

Finished Washing. 

• 

Don’t ruin your health or temper give the 

Southland Laundry & Dye Works 

A TRIAL. 

YOU’LL BE MORE THAN SATISFIED. 





ORANGE SPONGE.— 1 pint packet of orange jelly, 1 egg, f pint 
of hot water, jam and cream. Dissolve jelly in hot water, and pour 
half the mixture into glass dish to set. When almost set, whip 
the remainder of mixture with beaten yolk of egg, add the stiffly 
beaten white of eggs, and poiir this mixture over the plain jelly. 
Let it set, and then spread some jam over it and decorate with 
whipped cream. 

APPLE SNOW.—2 dessertspoonfuls gelatine, 1 lb. sliced apples, 
2 cupfuls (one pint) water, i cupful hot water, 2 tablespoons 
sugar, 1 lemon, 2 cloves, 2 whites of eggs. Place apples in 
saucepan with the water, grated lemon rind and cloves. Cook 
until tender, add sugar and cook a little longer. Pass through a 
sieve, add lemon juice and gelatine, dissolved in the hot water. 
When cold whisk in the beaten^whites of eggs and beat until 
stiff. Place in mould to set, or place in glass dish. Serve with 
cream or custard. 

COFFEE PUDDING.— 4 ozs. sponge cake crumbs, 1 teaspoonful 
coffee essence mixed with ^ teaspoonful of boiling water, 1 tea¬ 
cupful of hot milk, 1 teaspoon of powdered gelatine, 1 oz. butter, 
2 ozs. of castor sugar. Slightly cool coffee and dissolve gelatine 
in it, add the hot milk and pour over the sponge crumbs, beat 
liie butter and sugar to a cream, and add to the mixture; mix 
well and pour into a wetted mould. When set turn out and serve 
with whipped cream. 

FORTUNATE DAYS OF WEEK, MONTH 
AND YEAR. 


The day of the week you were born on is the luckiest. To 
receive a letter^ on the 3rd, 5th or 9th of the month, or .on a 
Tuesday or Saturday is lucky in love and business. 

The first week of May is lucky for men to start any new 
undertaking—to propose, or to start a long journey. The second 
week is lucky for womei?.. 

June is really the best month for women to receive a pro¬ 
posal of marriage or to get married; or for anyone to make a new 
contract, or commence a new business, as they generally prosper. 

An event of importance nearly always happens to a woman 
in her 31st year, whether married or single; it may be good or 
bad, therefore be cautious. If single or a widow, she probably 
will marry in this year. With men it’s the 42nd year of their 

life. . , 

Leases are granted or taken for an odd number of years, as 
even are considered unlucky. 

Sign papers for any new undertaking on first five days of 
new moon, or on the twenty-fourth. Mondays, Wednesdays, 
Fridays are the luckiest days for men; Tuesdays, Thursdays, 
Saturdays for women. Write any letters asking for favours about 
the full of the moon for successful issues. 


The Best for Economy — LINTON COAL. 
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THERE’LL BE NO WAITING AND 
NO DELAY 

Ring 93 

FOR THAT PLUMBING JOB. 

One of our experts will come round strsight away 
to attend to that urgent plumbing job for you. 

HOUSEHOLD PLUMBING: 

Efficiently installed plumbing in the home is the 
first essential to comfort and good health — no 
unsanitary drains, no blocked sink pipes i— the 
latest bathroom fixtures — steaming hot water, 
and everything working efficiently is the service 
you get by 

RINGING ’PHONE 93. 

DISTRICT PLUMBING SERVICE: 

Our district plumbing service has successfully 
solved all farmers ’ plumbing troubles. Our expert* 
staff and fully equipped plant is brought right to 
your door to undertake any job — large or small 
— right on the spot. 

RING ’PHONE 93. 

ESTIMATES FREE. 

G. FREDRIC LTD. 


KELVIN ST. INVERCARGILL. 

The Most Reliable Plumbing Service in the South. 








COOKING HINTS. 


Prevent milk curdling by adding a pinch of carbonate of soda 
to each quart before boiling. 

Try flavouring your fish with orange juice instead of lemon 
for a change, and see if you like it. 

Warm the jam before spreading on a sponge, then it will not 
soak through. 

Beat the thickening for gravy with egg-beater—it will not need 
straining. 

When making bread custard, soak the bread in milk first; it 
gives a better flavour. 

When making pickles, add two or three lumps of sugar to 
vingear; it improves all pickles. 

Before putting fruit into a cake warm it, and flour it well, 
and do not stir the cake much after the fruit has been added, 
otherwise it will sink to the bottom. 

Next time you are cooking sausages, before removing from 
frying pan, split each one open and sprinkle with dry curry powder. 
Close them up again and cook for another couple of minutes. 

When cooking gooseberries add a few drops of vanilla essence; 
when cooking rhubarb add a pinch of ground ginger. These sur¬ 
prisingly improve the flavour of these fruits. 

If you want to keep a pumpkin or marrow that has been cut, 
remove all the seeds and dust the inside and cut edges, with floun 
This will preserve them for several days and you can easily wash 
the flour off before cooking. 

SCONES will be much lighter of you add a tablespoon of corn¬ 
flour to flour when cooking same. 

APPLE DUMPLINGS.—Do not take the cores out^of the apples 
when making apple dumplings: the pips impart a delicious flavour. 

SALAD DRESSINGS.—Add a pinch of bicarbonate of soda when 
making; it prevents curdling. 

CAULIFLOWER.—When cooking, add half a cup of milk to the 
water: it makes it white and gives a delicious flavour. 

PASTRY.—When cutting pastr:^ for patterns, dip the cutter in 
hot water. 

FAILURE IN FRYING is caused through insufficient fat, insuf¬ 
ficient heat of fat, wet surface of articles to be fried. 

BOILED MILK.—In adding boiling milk to eggs, first just put 
in a spoonful at a time, then the eggs will not curdle. 

TO STONE RAISINS EASILY.—Pour boiling water over and 
let them remain in it a short time. 

Save Petrol, Sit by a Tire of LINTON COAL. 
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t LADIES! 


pay you to call 


and inspect the latest materials 
and designs for the 
Tailor-Made 
COSTUMES 

& COATS 



Ladles Tailoring Specialist. 

DESI6NEIOE COSIMES, COATS. Etc. 


{ 101 DEE STREET - INVERCARGILL. 

(opp. Regent Theatre*) 



_ N.B.—We will be pleased to Tailor your 
I own materials, to any individual 

♦ style, in Costumes or Coats at 

I Moderate Charges. 
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MUSTARD.—Mix mustard to a paste with hot water and a good 
proportion of salt to prevent it going stale. 

OVEN HEAT.—Small cakes require a hot oven, but large rich 
cakes require slow baking. 

TO KEEP MILK SWEET.—A tiny pinch of carbonate of soda 
or salt put into milk as soon as it arrives helps to prevent it turn¬ 
ing sour. 

RANCID FAT.—You can easily sweeten this. Melt it, and drop 
a piece of crisp brown toast into it; leave five minutes, and it 
will be quite sweet. 

HAM.—After boiling your ham, plunge it at once into cold water, 
then the fat will harden white and firm, and the lean meat acquire 
a fine colour. 

BURNT CAKES.—If you burn your small cakes, scrape oft the 
burnt part, brush over with a little melted jam, and roll them in 
dessicated cocoanut. 

ONION SKINS.—The outer brown skins of onions should be 
saved when peeling same. They will unprove the colour of soup, 
and increase the flavour and clearness if added to same. 

MILK FOR CAKES.—Fresh milk makes cakes that cut like a 
pound cake. Sour milk or buttermilk makes a light, spongy tex¬ 
ture. 


PAINT & PRESERVE 

• For Best Results, 

Consult Practical Tradesmen. 

Cooke. & Whelan Ltd. 

Dee Street — Invercargill. 
Phone 1642. 

The Firm with the reputation for Good 
Work at Moderate Charges. 

Stockists of All Paints, Enamels 

and Wallpapers. 


1 


T 
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''MODERNE' 


SCHOOL OF DRESSMAKING, 

Miss Evelyn G. Cowley — Principal. 

Y.M.C.A. Buildings Tay Street — Invercargill. 

Our simple and efficient method of Cutting, Fitting 
and Designing, has been made with a view to helping 
either the Professional or the House Dressmaker to 
a simple, quick and sure method of obtaining perfect 
fitting garments to any style of measurement from 
children to O.S. size taught in one. 

Enrol Now! Demonsfrations Free Daily. 


^ good squeeze of lemon juice to the water 

grabs ^sepamte.'^®’ “ ^he 

COOKING ACID FRUITS put a small pinch of carbon¬ 
ate of soda m; less sugar will be needed, and you will get a 
greatly improved flavour. ^ ® 

FISH, sprinkle lemon or vinegar over it and, 

ance anl flavour. 

^ will be sur- 

a fruit brt?aK°Ixtra"fo7pie. ^ 

SUBSTITUTE FOR BUTTER—Beat your beef or mutton dripping 
hire ^ ® baking powder and a squeeze of lemon 

Will lose all taste of dripping and is very light for pastry 
more economical than butter or lard. 

TO PRESERVE LEMONS.—Rub thoroughly with dry cloth until 
skins are clean, roll then m beaten white of egg and let dry. They 
j for months. When requiring to use, rub coating off 
ffesh lemons. ^ 

EGGS.—When eggs are scarce, h tablespoon 

ing puddings. Golden syrup will serve the purpose of sugar, eggs 
milk, when used m making a pudding, and will keep it moist. ’ 


UNTON COAL — Soutlilaiid's Best. 
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NEW AND VALUABLE HOUSEHOLD 
HINTS. 

Fruit stains on linen will disappear in a few moments if you 
dab the spot with a drop of liquid ammonia. 

If a room is inclined to be damp, place a block of camphor 
in each corner. This will draw out the dampness.. 

Half an ounce of methylated spirit added to the last rinsing 
water will make a tablecloth look more glossy than usual, and it 
will not need to be starched. 

Next time you make your window curtains, have the top and 
bottom hems alike. If the lower part fades or wears you can 
easily reverse the curtains. 

Ink stains can be removed from linen if the stained po^fjon 
is dipped in a little melted fat. When the article is washed the 

stain will disappear. , r • u 4 . 

An Excellent Window Cleaner.—Strain any tea left m the tea¬ 
pot into bottles; add teaspoonful of glycerine to each pint. Ueans 
windows splendidly. 

You can get rid of ants if you sprinkle a mixture of fine sugar 
and plaster of paris about their haunts. Ants eat a certain amount 
of the paster with the sugar, and soon die off. 

Rolled gold jewellery which has become discoloured can be 
made to look as good as new by placing it m a 
milk. Allow to stand for twenty-four hours, then take out and 
wash in warm, soapy water; polish with chamois. 

Frayed Shirt Cuffs.-If the men^s shirt cuffs are frayed, undo 
the stitching between cuff and sleeves, turn cuff and 
gether again. The worn part is next to sleeve and quite invisible, 

and as good as new. 

To Mend Broken China.—Tie the broken part on with string, 
put into cold milk, allow to come to the boil, and let it 
two hours. Take it out and leave to set for ^wenty-fotw hours, 
then untie string and put article in everyday use aga>n Washing 
[rhot water does not hurt it; hot water only tends to harden the 

Use your clean orange and lemon rinds. Cut into strips and 
dry thorwghly until brittle, put through the fine crumber of youi 
mincer and store. One or two teaspoonfuls used in cakes or pud¬ 
dings adds to the flavour. It also improves the flavour of goose¬ 
berry, rhubarb and strawberry jams. 

If you are without a cooler or refrigerator try this method 
of keeping your butter cool. Wrap butter increase-proof paper, 
tLn roll ti& in wet newspaper and place in coolest part of 
your cupboard. Keep the newspaper wet and your butter will keep 

firm. _______ 

Bum UNTON — The QuaUty Coal. 

28 








OUR JOB IS MOVING! 

FOR FURNITURE REMOVALS, 

PACKING, STORAGE and CARRYING 
of EVERY DESCRIPTION. 

RING Phone 2251 


E, W. FREW 

( G* PARRY, Manager*) 

Central Parking Station 

Dee Street — Invercargill. 

• 

GENERAL CARRIERS 
and 

EXPERT FURNITURE PACKERS 
and REMOVERS 
— LAND or SEA — 

LARGE DRY 

STORAGE AVAILABLE. 

Phone 2251 . 
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THE ART OF CONVERSATION. 


Conversation is an important factor toward popularity. Thw 
are two kinds of conversation—bright, sparkling and ?? 

and the drab and uninteresting kind. When among °thers, jus 
forget yours’elf, and seek out the interMts of others. A gwd 

conversationalist is a good 1 ‘stener. although you have to say 
your piece, either an opinion, or perhaps a witty observation t 
save the conversation from dying. Be tolerant; do not try to 
win an argument, as you probably will not convince the other 
party, as no one loves anyone who shatters their ideals. Cut 
out too much “I.” It may be your favourite word, _ but other 

persons may not be so interested in it. tliinff on 

eoes a long way and does you no harm. The gr^t th g on 
S induced is to attempt to discover the other person s 
interests. You can do this very easily by noticing any l^tle re 
Zrk or hint they may drop. Consider these few simple rules, 
and you will be surprised yourself at your own popularity. 

A man’s mind is easier to follow than a woman’s, therefore 
it’s less interesting. 

Love makes time pass away. Time makes love pass away. 

Keep your face to the sunshine and the shadows will fall be¬ 
hind you. 

God help the woman who marries a man with mother fixations. 

Many women marry the man they choose, then spend their 
lives trying to turn them into the man they want them to be. 

Ideal marrying ages are: Man 24, girl 22. 

Biologically, woman is the superior creature. 

It’s a woman’s right to refuse to have a child if she doesnt 


want one. 

Have as many babies as you can. 

Earlier marriage and easier divorce would result in a great 
deal less suffering in the world. 

Marriage should be regarded in the same light as a business 
V contract. 

If rosy cheeks are a sign of health, some girls are healthier 
on one side than the other. 

“What’s the difference between ammonia and pneumonia? 
“One comes in bottles and the other comes in chests. 

It»s Hot Stuff LINTON COAL. 
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HEALTH FOOD RECIPES FOR HEALTH 
DIETS. 

fooc/material.^"^ away vegetable stock—therein lies much valuable 

vegetables to preserve all their valuable 
• Sdding basin or pot, and steam like a 

intoYaucenan''rnH"K any vegetable left over, put this 

water! ^ ^ ^ ''®e®‘®bles in this liquor instead of 

A new way to cook peas. Lay a few lettuce leaves at h^t 

together with moisture from peas is sufficient to cook them. 

. When preparing greens, cauliflowers, etc instead of soakinc 
m cold water or salted water to draw out any "nsects trim cab! 

haff'an'^hour'^^e*^in"e'*t^^^% 

You should never eat boiled vegetables Ttie., i.. 

steamed in double boilerette, just adding very little water so that 
they are cooked in their own juice, men they a« boiled the 
miaf!’material is lost. Treat them as you wLld trSt 
meat, conserve their juices, which is the most valuable asset 
Alw^s have water part boiling in the bottom cylinder of sauce¬ 
pan before putting the vegetables into inner pan 

and steam without peeling. The valu¬ 
able potash salts lie under the skin. 

o^M^?Ypfs^n<f^ carrots, 1 medium-sized 

onion, 1 teaspoon meat extract, 3 pints stock, vegetable or meat 
or milk and stock, Httle butter, ground celery seed brown sS 
Cut carrots and onions small, and simmer gently until soft with 

a season with peeper ^nd 

i sugar, or httle cream will improve this soup. 

mixed good-sized onions, 3 pints stock, full teaspoon 

mxed herbs, little ground mace or nutmeg, 2 ozs. butter. Peel 

nearlv brown (do not burn). When 

add herbs; stir in as much wholemeal as butter will 

utM? afid^rolJlt^ beat for about IS min- 

K ^ slowly, let It come to the boil, and then sim¬ 

mer for IS minutes. Season to taste. 








CLEAR SOUP—Heat up somrreally good vegetable stock, add 
a little (meat) extract to flavour, boil some spaghetti stave in it 
until tender; season and serve. You can use vernucelh mstead 
of spaghetti if required, but it must be fresh cooked and hot. 

OYSTER SOUP.—1 qt. oysters, 1 small onion, i cup of butter, 1 

qt. milk, 2 large stalks celery, bit of ^"boflfne 

Chop oysters a little,-return to liquor and heat slowly to boiling 
point. Bring the milk to scalding point with the onion, celery, 
mace, and parsley; strain, add oysters and 

The yolk of one or two eggs well beaten could be added just be 
fore serving. 

FISH is one of the best foods to serve if you can absolutely , 
depend on hs freshness; it’s so easy fp.digest; slow, long cook¬ 
ing is much better than quick, hard cooking. A dressing of lemon 
iuice with fish helps with its digestion. ^ 

BROILED FISH requires about 10 minutes to a POund, if thick, 

5 minutes if thin; lay it on an old serviette or cloth, then you can 
lift it out’without breaking; put fish in hot water when cooking, 
serve with butter and salt. 

BAKED FISH.— Wash and dry in a cloth; lay flat 

side down; buter the pan first, and a few P'eces of butte 

or one or two strips of bacon on top of fish, add 

water. Bake for half-hour or until golden brown, m rather hot 

oven. Serve with white sauce or with salt and butter. 

OYSTERS AND TRIPE.—About 18 oysters to 1 lb. of tripe. 
Wash tripe and put into cold water and bring to the 
into cold water again; cut into neat pieces and cover with cold 
water • bring to the boil and simmer about 3 hours, adding o^ 
or two onions. Beard oysters, strain their liquor, and scald them 
in it; make white sauce, add oyster liquor, boil 1 

utes; add tripe and oysters, and warm thoroughly. Do not boil 
after putting oysters in. 

VEGETABLES.— Do you know that raw vegetables are the high- 
Tst ofdefof foodstuffs? In nutritive.value they are superior to 
cooked foods. The cleaning and choice of vegetables should _be 
carefully done. For healing purposes, whole meals can be pre- 
nSLm raw vegetables: fruit, nuts, or raw.vegetables alone. 

The healing effects from such diet is he”L’'Sons' 

natelv very little known or practised. By ad^tyng herbs, o"’® ’ 

Wks etc and even the addition of olive oil, and cream, helps 
to ^ncreas’e the caloric value of these dishes. The fat in these 
Lip, especially in cases of diabetes. Do 

tables rich in nutritive minerals, have their own salt. ^ ^ 

realfy must have salt with them, add as little possible When 
preparing salads of raw vegetables, scrub 

scrub (do not scrape) carrots (then grate on shredder). Wash 
cucumber; do not peel; cut into squares, not wafers^ _ 


No Other Coal as Good as LINTON COAL. 
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WHEREVER f he recipe 
says “VINEGAR" 

ensure success by using 
a Pure MALT Vinegar - 



Always use 


D.Y.C.: 

MALT 

VINEGAR 

The mellow, matuved Vinegar 
that stays clear to the last drop. 


Made by 

Dominion Compressed Yeasf 
Co. Lfd. 

Chrisfchurch & Auckland. 
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HEALTH AND BEAUTY HINTS. 


Sugar rubbed well into the hands, when washing them, will 
not only clean, but remove all roughness, and leave the hands 
smooth and white. 

YOUR HAIR. 

If vou want to darken your mousey-coloured hair, tub hot 
olive oil into the scalp at night, then wash with carbolic soap and 
hot water the next day, and rinse with cold water. Dry well, and 
rub for a few minutes with the fingers up through the hair. You 
will find hair grow quite dark from the roots upwards, and con¬ 
tinue to do so This treatment is also good for very dry scalp 
and hair. Continue it twice weekly for a few weeks. 

SCURF_Fill sewing machine oil can with kerosene and P^inp 

onto the scalp. The dandruff will quickly rise and can be combed 
out. Wash with warm, soapy water, and repeat in a fevv days if 
necessary. 

BALDNESS.— Boil about four handfuls of Common Box, which 
grows in borders of gardens, leaves and stems, in 3 pints of water, 
fn dosely covered vessel, for one hour. Let it stand 10 hours 
add 14 ounces of eau de cologne or lavender water to make it 
keep. Wash head with this solution ev^y morning. 

HEALTHY HAIR.— Stimulate the scalp before shampooing by 
grasping pieces of hair close to the roots and tuggng each ^ft 
feveral times; go all over the head; it brings healthy new blood 
?rthe hair roots. Wring out a soft.Turkish towel m hot water 
and wrap round the head. Do this several times. Allow the last 
towel to remain on until quite cool. Avoid 

too often they tend to dry scalp and hair. For dandrutt apply 
sulphur salve to scalp; leave on for at least one hour before sham- 
pooing. 

LINSEED TEA (by request of reader).— Take three tablespoons 
of whole linseed, add one pint of watef, and boil for 
Strain off the water and pour it into a jug containing two sliced 
lemons. Sweeten to taste with honey or brown sugar. 

EYE TROUBLE.—If you have any foreign substance in the eye, 
don’t rub it. Pull the lower eyelid down and let 
Aey can see any foreign body. If so, it may be removed w^ 
email camel hair brush, or even the corner of a han<^ercniei 
twisted tightly and moistened in cold water. If no eyebath handy, 
and the foreign substance cannot be seen, try a hasm of cold 
water and put the face right in it and ^eep opening and closing 
the eye then gently massage the eye towards , 

does n ot relieve, and the eye is inflamed, cover with handkerch ief 

There’s Healthy Warmth in LINTON COAL. 
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soaked in cold water until doctor can be consulted. Your eyes 
are delicate organs, and valuable assets to you; take no risks. 
Headaches, too, are often the warning signal of eyestrain. If at 
night when reading, the print appears blurred, it’s a sign help 
is required, and it certainly pays to consult a qualified optician. 
Glasses nowadays are made so comfortably fitting, and our eyes 
are so precious, it pays to give them the attention they deserve 
and require. 

RHEUMATISM, LUMBAGO, SCIATICA, ETC.—Here is a good 
embrocation that has been t^ted and handed down from our 
grandparents. One raw egg i^ell beaten), half a pint of vine¬ 
gar, one ounce of spirits turpentine, half ounce of wine, half ounce 
camphor. Beat these ingredients well together; put in a bottle. 
Shake again well for 10 minutes and cork tightly to exclude air. 
Rub affected parts two or three times daily. For neuralgia, rub 
back of neck and behind ears. Sciatica, neuritis, lumbago are 
nervous complaints, and chiropractic is taking a front place now 
in the treatment of nervous ailments. Chiropractic adjust¬ 
ments correct abnormal spines, restore body tone, correct pos¬ 
ture, and remove the source of nerve interference. The standard 
of chiropractic is very high, and ensures that chiropractors are 
competent to deal with disease and health problems in a profes¬ 
sional, dignified and qualified manner. 


He was a retired colonel, and as a hobby had turned his hand 
to gardening. His neighbour was also an enthusiastic gardener, 
and one day the colonel was complaining to him that he was get- 
'ting no results from his pumpkin plants. “Perhg^ps it's the scar¬ 
city of bees,” suggested his neighbour. “You really want to in- 
noculate the flowers. Try doing this with a small camel hair 
brush, as I do. Just take the pollen from, one flower with the 
brush and put it into another flower.” The colonel listened pati¬ 
ently, and then turned to his neighbour in a furious temper. “My 
God!” he shouted, “just to think of it! After 40 years or over, 
of soldiering, you dam' well think I have retired and come home 
to be a dam' 'stud groom' to a dam' pumpkin. Never, sir; by 
God, never!” 

A Maori up North, troubled with a bad tooth, and wishing 
to have it extracted, visited a dentist. “What d’y? charge to pull 
a tooth out ?” he asked. “Seven-and-six with painless, and two- 
and-six without painless,” replied the dentist. The Maori re¬ 
plied he would take painless, and seated himself^ in the dentist s 
chair. Having administered the painless the dentist left the room 
in order to allow it to penetrate the gums. The Maori imme¬ 
diately grabbed his hat and rushed out of the building, men 
dashed into another dentist's room and again questioned. How 
much to have a tooth extracted without painless?” “Two-and- 
six,” he was told. “O.K.,” said the Maori, triumphantly, “pull him 
out without painless.” 


It Lasts Longer, More Heat — LINTON COAL. 
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MOTORISTS’ HINTS. 


Drive carefully, or we may lose a reader. Never forget your 
own safety or the safety of others. Show consideration for 
others. Make allowance for their errors. If you only think you 
can do it, DONT TRY. Always look where you are going or you 
will go where you are looking. 

HOW TO SAVE PETROL, 

(1) When standing or waiting for traffic lights to change, 
don’t race your engine. 

(2) When you make a stop of more than a minute, turn off 
your engine. 

(3) Don’t drive at excessive speed. High-speed travelling con¬ 
sumes more petrol, sometimes twice as much. 

(4) When starting, watch the choke; don’t drive with the 
choke out a moment longer than is necessary. 

(5) Be sure your brakes are not dragging. This cuts down 
your mileage. Have your brakes tested frequently. 

(6) Have your valves ground when they need it. 

(7) Have the idling adjustment on the carburetter set at the 
proper point, so that the mixture is not^ too rich. If it is not at 
the proper point it gives you insufficient idling performance, ana 
wastes petrol. 

(8) Don’t fill your petrol tank to the cap. Some will escape 
through the vent in the cap. 

(9) Don’t drive with your foot on the clutch pedal. 

(10) Watch petrol line for leaks at the joints. Have it 
checked periodically to see if fittings are tight. 

(11) Be sure that spark is fully advanced. Have your spark 
plugs cleaned and tested. 

(12) Avoid excessive use of brakes in traffic. 

BAD DRIVING HABITS.— A good many motor drivers who 
have been driving for a great number of years, and consider them¬ 
selves expert drivers in every way, often, through this over- 
confidence in themselves, and because driving has become with 
them almost second nature, fail to recognise some of their baa 
driving habits. They may be most courteous on the and. 

yet have fallen into bad driving habits as far as the operation 
of their car is concerned. It would be as well if every drive 
would recognise these bad driving habits which increase the op¬ 
erating and maintenance costs of cars, and if these are wejc^e, 
they will lower the costs and add many more years of 
to the operating life of the car. Racing the engine when starting 
is responsible for more upper cylinder wear than hundreds o 

It Makes Home Like Home — LINTON COAL. 
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miles of running at reasonable speed with a warm engine. Let- 
ting the engine idle for long periods is a wasteful ha&t. Start¬ 
ing with a load under too high a gear puts too big a strain on 
the transmission unit and eventually leads to a breakage. Back¬ 
ing or gliding into the kerb, or clipping the kerb when turning 
strains the steering gear, and takes months of life out of the 
tyres. Abuse of brakes: a good driver never applies his brakes 
harshly at every stop, but ^ only in case of emergency. Hanging 
on to top gear when climbing stiff gradients helps to create stiff 
repair bills. Driving with tyres not inflated pressure, increases 
costs oi tyre bills. Slipping clutch to avoid changing gears harms 
the clutch plates and puts unnecessary strain on the transmission 
rnechanism. Study these facts, and if you have got into any of 
these habits, set out to avoid them. You will find it a paying pro¬ 
position in the future. 

DRIVING HINTS.— Always pass tradesmen's vehicles with ex- 
tra care, m case the driver should cross the road with goods to 
deliver. Steer clear of these vehicles in case the rear doors 
swing open suddenly by someone unaware of your approach. To 
keep well on the inside is the constant aim of the considerate 
motorist. Driving in the centre of the road makes it difficult 
for overtaking traffic to pass, or verify if passing is safe. When 
overtaking a car that is well out in the road, sound the horn as 

Firing Costs Less with LINTON COAL. 
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warning, and wait for it to pull in before going ahead. Never 
stop at a crossing to seek directions; by doing so you are caus¬ 
ing danger to other road users and holding up two lines of traf¬ 
fic, possibly four. When drawing into kerb in busy street, have 
regard to the requirements of others. Never pull in at a bus or 
tram stop, or on a pedestrian crossing. No matter how short 
your stop, choose a place where others will not be inconvenienced 
by your car. 

SIGNALLING. —There is a big laxity in giving hand signals as 
far as a good many motorists are concerned. Proper hand sig¬ 
nals are very important in ensuring the safety of the road. Some 
motorists do not think it necessary to signal. These motorists 
are “selfish,” “careless,” and not playing the game. Failure to 
crive signals of intended halts, or change of direction, are the 
cause of accidents, but when giving signals be sure and give the 
proper ones. Take the element of doubt out of motoring, leave 
nothing to chance. The motorist who keeps the other fellow 
guessing is not a safe motorist; he ^ causes confusion and this 
turns into real danger. When stopping or^ turning, consult the 
rear-view mirror and then give definite signals. A clear and 
imperative call is made for unmistakable signals. Every driver 
worth the name should cultivate the habit of giving proper hand 
signals. 


ABOUT MEN 


Men may be harum-scarum, but a harem wouldn’t scare 'emi 
Work is the only thing that keeps man out ot mischief. 

If you are tired of a man’s attentions: Marry him. 

Man’s past is hopeless. In fact man’s past hope altogether. 
Manners maketh the man they say. A proof of how few men 

there are! , , j 

In changing fashions woman discarded muffs, but a marriea 
woman can always point out the muff she cannot discard. 

There is nothing in the world so wonderful as the love of a 
good man and nothing so rare. 

Women love men and hate them. They are never quite happy 
when they are with one and more unhappy without one. 

There is only one woman in the world for the average man. 
His wife? His sweetheart?—No! His “little Mary.” 

The woman who has “bows” on her feet usually has beaux 
at her feet. But woe imto the woman who is bow-legged! 

Men believe in the old quotation “Love is Blind. * When they 
make love they often are blind—blind to the world! 

Women think they have the right to make a fool of some 
man. Don’t do it girls. Let nature take its course. 


A Valuable Hint — Order LINTON COAL. 
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HOW TO TELL FORTUNES BY TEACUPS. 

Hold the cup in right hand, sloping it towards you, so as to 
look right into it. The leaves clinging to the side next to you 
are luckiest. Those on the opposite side not so good, those at 
the bottom bad. 

Thus, a single leaf on the near side means a letter with ^od 
news; on opposite side, slight worry and annoyance; on the bot¬ 
tom of cup, bad news, and so on with other signs. 

The best signs are when there are a great niany small le^es 
or signs, or letters, on the near side of the cup; few on the other, 
and none on the bottom. Tea leaves on the edge of the cup, 
almost, or quite joining in a ring, foretell an important Journey 
and success at the end. Leaves, if they lie along the side of the 
cup, more or less thickly, and end in a point, represent time, the 
coming year. If they are neatly arranged, without ^^^ged edges, 
things will run very smoothly; but if very ragged, difficulties 
and worries. If one long stalk is near the edge of the cup it 
foretells a happy marriage—to an unmarried woman ; a good 
friend to a married person. }i three leaves come topther to 
form a triangle, it means family changes. On the side near to 
you, a rise in social scale; at bottom, obstacles that will delay 
any changes. 

If you can see “a letter” it means unpleasant news, bad tid¬ 
ings, or news of accident among clouds; but if in clear part of 
cup, good news; if surrounded by dots, lots of money. 

A COFFIN.—If in thick clouds, long illness or a death; if in the 
clear, long life; if in thick at top of cup, a legacy; if at the bot- 
tom of cup, a legacy from a distant and remote relation. 

STAR.—If in clear, happiness; if in clouds, long life, but troubles; 
if dots about it, great fortune, wealth and honours. Several 
stars: Denotes good children; if surrounded by dots, they cause 
grief. 

DOG.—Either faithfulness or lucky; on top of cup, true fiends; 
if surrounded, faithless friends; at bottom of cup, envy and jeal¬ 
ousy. 

LILY.—At top or middle of cup, a virtuous ,! ‘A ^rnn°Me 

the reverse; in the clear, long and happy life; clouded, trouble 
and vexation from relations. 

CROSS.—Adversities; on'top of cup in clear, misfortune will 
soon end; middle or bottom of cup, m thick, severe trials, if 
with dots, a speedy change from sorrow. 

CLOUDS—In light halves, good result from wishing; with dots, 
success in trade.^ The brighter the clouds the greater the success 
and happiness.__ 

Hot Stuff This — LINTON COAL. 
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GARDEN NOTES. 


breaking in new ground.—T ime after time the mistake 

by lowering the path, make better drainage. 

POTATOES.-WI«n "£“5'-S“ 

and crop. j • t. 

DCTh UFFT AND CARROTS are both greatly improved with a 

sprinkling into thrloil ^Both 

taste of salt in their diet. , 

CABBAGES.-Spri.kk de.™ ^ 

g™«ri “nfe.»n. o. .He pun.. 

DUA*; AND BEANS.—Never let seeds of peas or beans begin to 
toll^den'^'rn'^the'^se'd£se” S plaS'^’the pfants begfn I stop 

“ntind'sow to 

Mrn”irrt «5S;? XS 

wane of the moon. The best tune , , P applies to 

growth is about seven days prior to full moom j. vf 
111 crops which yield 

under the ground, such as p ~oon about the third quarter, 
these should be planted 

to get best results. Never P'ant or sow anytnmg^^ 6 

quarter of the moon. fQj. seeding, grubbing. 

The fourth quart^er should be .f« "h and it is the best 

trimming, as at ^h's time there ^s httle growth 

■ ^nthland’s Be^ LINTON COM.. 

J Crawford, PrinterT 
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Haliensteins look back upon achievement in the 
field of Men’s Clothing and Footwear; to those 
who, by their support and patronage, have con¬ 
tributed to this achievement Haliensteins desire 
to express appreciation and gratitude. The 29 
H.B. Stores sell goods of their own manufacture 
as well as well-known branded lines, indicating 
the high quality merchandise with which the 
business of Haliensteins has been built up. 


ALL THE 29 H.B. MEH’S STORES 
ACCEPT CASH ORDERS. 



Dee Sheet, IHVERCARGILL Phene 273. 


W. J. Crawford, Printer. 









